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Inking or prirting designs, words, or logo on the lollypop surface 
can now be an intermediate stage in the continuous Latini Die 
Pop process of forming and wrapping—up to 225 pops per 
minute. 


The continuous Inking Device can be used for engraved lolly- 
pops or to print directly on the plain lollypop surface. The 
system is versatile, offering two methods: 

a) inking on engraved lollypops 

b) printing directly on plain lollypops 


Both systems are possible on the same machine, with quick 


Latini Die Pop Machine with inter-change. 


Printer and Wrapping Attachment 








John Shefiman, ue. 921 Bergen Avenue Jersey City, N.J. 07306 
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Lower Initial Cost 
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Fast-Dependable-Economical 


Complete Technical Sales, Service 
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Tenchi Machinery Corporation 


701 Trinity St., South Plainfield, W.J. 07080 
(201) 752-3993 
“Talk to a Tenchi User” 


DISTRIBUTOR UNITED KINGDOM—BRAMIGK & CO. LTD.— 
LONDON 











Editorial Index 


Authors Listing 
CONTINUED 


Problems of continuous candy processes with spe- 
cial reference to nougat manufacture 
July, p. 25 
Controlling, tempering and enrobing confectionery 
November, p. 37 
Mitchell, Donald, with Summy, Meagher, and Graham 
Chocolate symposium, with Summy, Meagher and 
Graham 
June, p. 74 


Parker, J. B. 
West Germany leads in importing candy 
March, p. 34 
EEC has increased Benelux candy trade 
August, p. 74 
Peterson, Earl G. 
Technological changes and the effect upon candy 
making and its quality control (A production view- 
point) 
June, p. 48 


Rakosky, Dr. Joseph, Jr. 
Soy proteins may change the nature of candy 
February, p. 47 
Reddy, M. C., with Bills, and Lindsay 
Fumigation of nuts can cause off-flavor 
September, p. 35 
Richards, Robert L. 
Forecast for 1969 in the candy industry 
January, p. 29 
Rostagno, Dr. W. 
Chocolate particle size and its organoleptic in- 
fluence 
May, p. 81 
Siebert, Edmond A., Jr. 
Plant layout planning 
June, p. 40 
Smullen, J. F. 
Weekend Special—Creme Kisses 
August, p. 26 
Summy, Curt D., with Meagher, Mitchell, and 
Graham 
Chocolate symposium 
June, p. 74 
Thomas, Dr. Alan 
What the 69 Codex meeting meant to U.S. Cho- 
colate manufactures 
November, p. 58 


Weckel, Dr. Kenneth 
University of Wisconsin progress reports on re- 
search sponsored by National Confectioners Edu- 
cational and Scientific Foundation 
June, p. 66 


Woodroof, Dr. J. G. 
Nuts add flavor, texture and food value to candy 
September, p. 35 


The Manufacturing Confectioner for December 1969 





lam 
and 


and 





